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Food Safety Charter
Past, Present and Future

Fond Safaby Chartar has noan jointly dewalopad by
‘™a Cantra lor Food Safety and 1ha ood MAde. Sinde
He sgtablishiner!, Food Salety Charler has been
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What Is Food Saﬁ:.lt].l Charter?
bl Food Safety Charter has been

TEWmWE "M, _:',.":: T S e
HomAWmEER ke rl jointly developed by the Centre
onameEnag | NhEmi0 for Food Salety and the food - E9F TREMEE M &
L TR FEEIE O
B H k- TR T Since s establishment, Food i
WETM,T. A ' Tigins Safety Charter has been providing - Support Food Safety Charter
ERERHSEAF < | facilitation for the food trade to - Keep updated on food sﬂigﬁdwehpment
G310 3 o | incorporate appropriate measures - Pramale good image of
ABWEEHEL bl LT T '| in the day-to-day practice, so as
i % Bl R v M _- L= to provide innovative and client-
EFREANRE oriented quality services well-
FEEFLEMEH 5 ; L /| grounded on food safety to Hong
e - -1 - | Kong citizens and tourists from all
niE e s -+ | over the world.
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hk) - website (www.cfs.gov.hk.
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Use colour codas
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Food premises not only provides utensils with different colours for
different types of food, but also posts up guidelines 1o remind staif the consistent use of
different colour codes. For example, blue chopping board for aw food, green chopping
board for vegetable and white chopping board for cocked food. From above pictures, a
staff uses white chopping board and knife with red sticker to cut the tumip cakes.
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Labal storage locations dearly
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Food premises has separate containers!
packages for storing different food. Separate
fridges with clear labels are also installed for
storing cooked and raw food,
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el recelving date to ensure flrst-In-first-out
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BEGE LR AMNERAR - METEEA R FEHEN S -
wd premises labels food with receiving date on the package, sa that the stafi
& raw materials according to the first-in-first-out principle.
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ord and chack the storage temperature
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Chilled food should be kept at temperatun
or below 4°C. Staff checks the temperature
refrigerator regularly everyday. They recon
temperature on the log sheet for supervisc
checking.
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Provide adequate hand-washing facilities

ALEEMEFARZNLT  -ARBERBERTR
WER -AFEAEEHRFE SERED N
BERRTFER BEATERENRFHEEF -
staff is following the instruction to wash his
hands. Food premises provides sufficient fadlities ¢ L 4
fior hand washing which include soap
and paper towel. The hand washing
instruction is also stuck in
conspicuous place to remind
them the proper hand washing
procedure.
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Provide gloves and masks for staff
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Staff wears gloves and
masks during food
preparation.
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ICity Café offers a wide sel
delicacies, refreshing fooc
istyle kitchen enables the «
heir cooking skills in fron
or breakfast, lunch and di
"menu available.
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Hotel Nikko Honakond is a member of Nikko Hotels
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Food Safety Cfigrfer Certificate
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This is to certify that
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is a Signatory of Food Safety Charter 2011/ 12 and
Signs up to Food Safety Charter for three consecutive years.
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(Dr. Constance Chan, JP, Controller, Centre for Food Safety)
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This is to certify that
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is a Signatory of Food Safety Charter 2011/ 12 and
Signs up to Food Safety Charter for three consecutive years.
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(Dr. Constance Chan, JP, Controller, Centre for Food Safety)
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